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The Effect of Several Inorganic lons and Amino Acids on the Ethanol Tolerance of
Saccharomyces Cerevisiae

LIANG Zexin', WANG Chuan® ,DAI Chuan'
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Abstract : The effect of several inorganic ions and amino acids on the ethanol tolerance of Saccharomyces cerevisiae in the
aspects of cell growth and fermentation has been studied. The results show as follows: by addition of the magnesium ion and
zine ion in the culture medium, the biomass of S. cerevisiae in the presence of alcohol is improved, alcohol content of fermen-
tation is increased and the fermentation time is shortened, while the magnesium ion exhibits the stronger effect than zinc ion.
The calcium ion can improve the ethanol tolerance of S. cerevisiae in it’s growth, but the inhibition effect on the the growth of
S. cerevisiae appears by the addition of high concentration of calcium ion. The calcium ion offered almost no effect on the etha-
nol tolerance of fermentation. The addition of proline and glycine shows no effect on the ethanol tolerance of the S. cerevisiae
growth, but increases the ethanol content and shortens the fermentation time. While, the addition of glutamic acid displays
the opposite result. The inconsistent results of ethanol tolerance of S. cerevisiae growth and fermentation, exhibited by the ad-
dition of inorganic ions and amino acids, indicate that the mechanism of ethanol tolerance of S. cerevisiae is different in the as-
pects of cell growth and fermentation.

Key words; inorganic ion; amino acid; Saccharomyces cerevisiae; ethanol tolerance





